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b r ea d s
made in-house with organic flour & corn meal

sourdough rosemary focaccia..................................7
roasted tomato-herb butter

jalapeño-buttermilk cheddar cornbread (gf) .........7
eastaboga honey butter, toasted benne seeds

s na c k s
deviled eggs two ways (gf) ...................................... 6
pimento cheese & bacon, red curry

bbq pork rinds (gf) ....................................................7
hot sauce mayo

whole fried okra (gf) ...............................................10
comeback sauce

sourdough toast * ..................................................... 9
fromage blanc, crispy garlic, watercress,
charred leek vinaigrette

pimento cheese & crackers * .................................10
bacon jam, fried saltines

snack sampling * .....................................................24
deviled eggs, sourdough toast, 
pimento cheese & crackers

cheese & charcuterie.............................................24
regional cheeses, house-made charcuterie, jam, 
spiced nuts, pickles, crackers, grilled bread

l a rge  p l a t e s
blackened simmons farm catfish (gf).................. 28
grilled okra, creamed sweet corn,
cucumber-chili pico de gallo, pickled red onion

seared gulf fish........................................................ 36
summer vegetable ribbon salad, tabouleh,
caponata, tarragon-tahini vinaigrette

roasted joyce farms half chicken ..........................28
alfresco campanelle, aleppo-chevre mornay, 
blistered snap peas, arugula sauce

rabbit duo (gf).........................................................34
braised quarter, rabbit saucisson, 
fingerling potatoes, oyster mushroom ragout, 
dijon crème fraiche

c.a.b. steak *
10 oz. ribeye............................................................45
8 oz. filet .................................................................50
blistered green beans, crispy potatoes,
squash casserole, charred garlic scape butter, 
worcestershire bbq sauce

steak frites (gf) ....................................................... 29
chuck tender, arugula salad, chimichurri, 
hand-cut fries

odette cheeseburger * ............................................. 16
bear creek farm beef, caramelized red onion, 
hand-cut fries  
add bacon...2,  egg...2,  avocado...1.5,  gluten free bun...2

summer vegetable plate * ...................................... 26
creamed sweet corn, blistered green beans,
ratatouille, stewed okra, tabouleh

d e t t e
sma l l  p l a t e s

roasted tomato soup * ........................................ 9/18
halloumi, focaccia croutons, basil creme fraiche

mixed lettuces (gf) ...................................................9
shaved carrot & radish, gorgonzola, almonds,
onion-buttermilk vinaigrette

kale caesar (gf)........................................................ 10
parmesan, country ham cornbread crumbs,                   
buttermilk caesar vinaigrette

charred corn dip (gf) .............................................. 14
dill, lime gastrique, queso fresco, tajin potato chips

local tomato pie ...................................................... 14
buttermilk cheddar, field pea salad, local lettuce, 
herb aioli

fried gulf oysters (gf) ............................................. 16
green onion mayo, charred lemon

louisiana crawfish fritters ...................................... 15
spring vegetable chow-chow,
roasted beet remoulade

crispy potato gnocchi....................................... 16/32
benton’s bacon, roasted peppers, pecans,
caramelized summer squash & herbs,
green tomato salsa verde

we source as often as possible from our local farmers
vegetarian & vegan options available on request

parties of eight or more are subject to a 20% gratuity

*gluten free (gf ) on request


